A survey of food, feed, and pharmaceutical products was undertaken to compare an accelerated Salmonella detection procedure by enrichment serology (ES) to the traditional procedure outlined in the Bacteriological Analytical Manual (BAM). Excellent agreement between the two methods was obtained in the results of 689 test samples involving 35 different products. In addition to being more rapid and simpler to perform, the ES procedure was just as accurate and sensitive as the BAM procedure.
The applicability of an accelerated Salmonella detection procedure (2) was compared to the routine procedure currently used in these laboratories (1). The accelerated enrichment serology (ES) procedure was subjected to extensive testing in that 689 samples representing 227 lots of various foods, feeds, and bulk pharmaceuticals were tested; the results were compared to those obtained by the traditional procedure. The use of naturally contaminated samples, the inclusion of a significant number of Salmonella-containing samples, and the wide variety of products tested afforded a rigorous comparison of the ES and traditional procedures.
MATERIALS AND METHODS
For the traditional Salmonella isolation, the procedures outlined in the Bacteriological Analytical Manual (BAM) were followed (1), except as indicated in the tables. The methodology associated with the ES procedure is detailed in a companion publication (2). In this study, a pooled SpicerEdwards antiserum preparation was employed.
Fresh beef (Table 1) was inoculated directly into TI Broth (Difco) for enrichment. However, it has been brought to our attention (A. Moran, personal communication) that, even with fresh meats, preenrichment will enhance the isolation of salmonellae. Accordingly, the raw chicken and hamburger (Table  2) were preenriched 24 hr in Lactose Broth (Difco) before being transferred to TI Broth. These were the only three products in which the traditional BAM procedure was not employed.
In the ES procedure, two methods of inoculating the mannose-containing medium (M broth) are suggested. The schedule in these laboratories was amenable to the loop inoculation of the M broth from the selective enrichment cultures, followed by overnight incubation at 37 C. After incubation, samples for the agglutination test were withdrawn from the uppermost one-third of the broth culture without shaking the tube prior to sample removal.
RESULTS AND DISCUSSION
A wide variety of products representing different chemical compositions as well as a range of various contaminating microorganisms were tested for Salmonella contamination by both the BAM and ES procedures. For a given sample, preenrichment and selective enrichment cultures were prepared as described previously. The branching point for the two procedures followed selective enrichment. For Hamburger,. followed by selective an inoculum that was too large in that one drop used to inoculate the M broth coupled with an overnight incubation. This probably led to complete overgrowth.
One egg noodle sample gave a positive test with the ES procedure and a negative test with the BAM procedure. This was proven not to be a false-positive test since salmonellae were isolated from the selective enrichment culture with the BAM procedure when it was incubated for an additional 24 hr at 37 C.
The relative sensitivity of the two methods was also compared. The number of Salmonella in 10 food samples was estimated by using a threetube most-probable-number (MPN) procedure (Table 3) . Here again, an excellent correlation was observed. In one instance (egg pastina, sample 5), a somewhat higher value was obtained with the ES procedure.
It is evident that the accelerated ES procedure is just as sensitive and accurate as the accepted BAM method. The agreement in the two methods with 689 samples (representing 227 lots and 35 different food items) is encouraging, and the results of this investigation warrant consideration of the ES procedure as a definitive step in the rapid detection of Salmonella in food products. 
